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HEADLINES 


following : 


—Week after week, wherever we 
turn we see such headlines as the 


“CANNED FOODS MARKET 
HAS BULLISH TONE” 


“BUYERS BUYING WITH CONFIDENCE” 
“DELIVERING PEAS RIGHT OFF THE LINE” 
“UNSOLD SPOT CORN A THING OF THE PAST” 
“SPOT TOMATO ORDERS GOING UNANSWERED” 
“KRAUT DEMAND BETTER THAN NORMAL” 


“CHERRY OFFERINGS 
SNAPPED UP QUICKLY” 


“HEAVY APPLESAUCE DEMAND” 
“CITRUS CANNERS IN DRIVER’S SEAT” 


Such headlines don’t just happen. There must be a 
reason for them. It isn’t that last season’s packs were 
short, for with but few exceptions good packs were 
made. It isn’t all in population growth. 


The real answer lies in the fact that more people are 
more canned foods conscious; more people are accept- 
ing canned foods as a staple convenience food; more 
people like having the preparatory work done for them, 
and as a result more people are eating more canned 
foods than at any time in the history of the business. 


The real cause for this acceptance can be laid to the 
National Canners Association’s Consumer and Trade 
Relations Program, and to the cooperative advertising 
of canners and allied interests. It just isn’t possible to 
pick up a national consumers magazine without finding 
some article calling attention to the convenience of 
canned foods, and the ease with which delightful dishes 
can be prepared. No more do we see restaurants and 
other eating places making reference to the exclusive 
service of so-called “fresh” vegetables in their menus. 
The C. & T. R. Program is largely responsible for this 
splendid progress. 


Quality has become more and more the watchword 
of the industry. More and more canners are setting up 
their own quality control departments. More are add- 
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ing continuous government inspection, and would that 
every canner, regardless of size, do likewise, so that 
Mrs. Consumer would be even more pleased with her 
purchases and come back for more of the same. That 
done, those headlines will continue for evermore. 


78 YEARS —tThis week we complete 78 years of 

continuous effort in “Keeping the Can- 
ning Industry Informed”. Over this period of years 
4,056 issues of “The Canning Trade” have made their 
weekly appearance. This year the 41st annual issue of 
the “Canning Trade Almanac” will make its appear- 
ance. For the past 50 of those 78 years “The Canning 
Trade” has published and revised, as necessary, “A 
Complete Course in Canning”, the industry’s text book. 


“The Canning Trade” came out of the vision of the 
writer’s grandfather, Edward S. Judge, who foresaw 
great possibilities in the future of the canning industry 
in that it was taking the season’s plenty and preserving 
it for the time of want, so that good, wholesome food 
was available at all seasons of the year. 


That was in 1878. He carried on as Editor until, due 
to paralysis, he was relieved by his son, Arthur L., Sr., 
in 1899, who carried on in that office for another 50 
years, until 1949, when he in turn was relieved of those 
duties by his sons, Edward E. and Arthur J. 


It was Arthur IL. Sr., who was responsible for the 
text book ‘“‘A Complete Course in Canning’, and who 
wrote and assembled the data which was first published 
serially in the pages of “The Canning Trade”. That 
was in 1906. 


And it was Arthur I., Sr., who heeded the requests 
of many canner friends and allied interests and estab- 
lished the “Canning Trade Almanac” to compile into 
one book, and under one cover, all of the industry’s 
statistics, laws and regulations, where they would be 
available for instant reference. That was in 1916. 


We have enjoyed our work and believe through the 
consistent, confident following of our readers, and sup- 
port of our advertisers, that they, too, are pleased with 
the job we have done. We mean to continue to strive 
to do an ever better job of “Keeping the Canning Indus- 
try Informed”. That’s our promise. 
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BEANS 


DELAWARE-MARYLAND, July 7 — Limas: 
Most vegetables were making good prog- 
ress. In the important producing area of 
Sussex County, limas were in full bloom 
and pods were beginning to form. 


NEW YORK, July 11—Snap: Moderate 
to excessive rains during last week were 
all helpful. Cool temperatures through- 
out, from mid 60’s to mid 70’s. Crop 
looks excellent and harvest will begin 
July 14. Fear they may not have enough 
help to harvest all of crop. 


FREDONIA, N. Y., July 5—Green & Wax: 
More planted this year and more wax 
acreage contracted. Crops look good to 
date. Need some rain. All crops will run 
from a week to 10 days late. 


PENNSYLVANIA, July 11—Snap: Have 
had good rains and above normal tem- 
peratures for all of State. Both yield and 
quality below normal. 


Limas: Planting completed around 
Lancaster a little short of intended acre- 
age because of wet weather and late 
season on field crops. 

TRI-STATES, July 10—Snap: Rains over 
the last five days have been very helpful, 
especially in some areas which had no 
rain for as much as five weeks. Some 
areas received excessive amounts which 
caused a little damage from standing 
water and some delay in field work in 
certain areas. However, as a whole this 
area received from one-half to 3 inches 
of, for the most part, soaking rains. 
Temperatures were below normal for this 
period and ranged from an average of 
75 to 80 degrees. Harvesting is finish- 
ing on the Shore with good to fair qual- 
ity reported and mostly normal (2500 to 
3000 pounds) yields, although some show 
about 75 percent of normal. Total pack 
will probably be much lower than the 
estimated 4 million cases. 

Limas: Plantings are about completed 
with some delayed because of rains. 
Early plantings are beginning to pod and 
look better than normal with excellent 
setting weather. 

CLEARFIELD, UTAH, July 3—Green: 52 
acres for 1956 as compared with 45 acres 
for 1955. 6 tons per acre for 1956 as 
compared with 7 tons per acre for 1955. 

WISCONSIN, July 11—Snap: Started 
packing on July 10 and crop looks good. 

OCONOMOWOC, WIS., July 7—Continued 
unseasonable cool weather. In all South- 
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WEATHER 


ern areas the lack of moisture is being 
seen and crops are developing slowly. 
Prospects still remain good. Have made 
several applications of insecticide for 
beetle and leaf hopper. 


CORN 
DELAWARE - MARYLAND, July 9 — Soil 
moisture conditions were improved by the 
frequent and heavy rains over most of 
these states. Soil was still considered a 
limiting factor in some parts of Southern 


Maryland. Field work came to a virtual . 


standstill in most areas although growing 
crops were helped. Borer numbers have 
reached an alarming level in North Cen- 
tral Maryland and the Eastern Shore 
from Sussex and Dorchester Counties 
northward. A heavy second brood of 
Borer may be expected on later plant- 
ings from latter part of August through 
September if weather continues favor- 
able. Ears were filling on the Lower 
Peninsula while tasseling has not yet 
started in Cecil County. 


ROSSVILLE, ILL., July 5—Sweet: Acre- 
age down 10 percent from last year. 
Yield prospect 5 percent above normal. 
Present moisture conditions adequate. 

INDIANA, July 11— Sweet: Tempera- 
tures ranging from 75 to 85 degrees last 
week. Conditions have improved from 
earlier severe damage caused by exces- 
sive rains. 

COKATO, MINN., July 9—We had 1753 
acres in 1955 and this year we have 2000 
acres planted. Have had unusually heavy 
rains and expect the loss of about 10 to 
12 percent. Crop looks very good on high 
land. 

NEW YORK, July 11—Excellent growth 
and expect better than normal yields at 
this time. 

OHIO, July 11—Sweet: Adequate rains 
last week with moderate temperatures of 
65 to 75 degrees. No sign yet of Borer. 

CIRCLEVILLE, OHIO, July 7—Had a great 
deal of difficulty getting corn into ground 
with only about 85 percent completed and 
that very late. Too late for a good top 
quality crop. Appears our prospects at 
this time are about 80 percent of last 
year. 

WASHINGTON C. H., OHIO, July 10 — 
Sweet: Acreage same as last year. Crop 
coming along fast but do not expect the 
yield we had last year, as we have had 
some water damage on low ground. 
Should be able to start packing around 
August 15, 
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PENNSYLVANIA, July 11—Crop pro 
gressing nicely. 

TRI-STATES, July 10 — Sweet: Firsi 
plantings look better than usual and al- 
though the borer is reported in the stalks 
in most areas, it should not be too trouble- 
some until the second brood comes in later 
corn. All are alerted to need for strict 
and complete control. Will begin har- 
vesting about July 20, and with later nec- 
essary rains, should be excellent. 


WISCONSIN, July 11—Looks exception- 
ally good with low level of Borer infesta- 
tion at this time. 

CHIPPEWA FALLS, WISs., July 5—Looking 
good at this time. Have healthy color and 
good growth. 


OCONOMOWOC, WIS., July 7 — Earliest 
plantings are tasseling. Scattered areas 
are beginning to show lack of moisture 
reserve, but fields in general continue to 
look exceptionally good with plenty of 
foliage. Very light borer infestation at 
present but more is expected over week 
end. 


PEAS 
NEW YORK, July 11—Crop was retarded 
but getting 1700 pounds yield with excel- 
lent quality. 
OHIO, July 11—Good quality main- 
tained because of cool weather. Pack now 


-completed at about 60 percent of normal. 


Had 1500 pound yields. 

CIRCLEVILLE, OHIO, July 7—Crop most 
discouraging as we were only able to 
plant about 80 percent of intended acre- 
age. Hot weather did a great deal of dam- 
age to Alaskas and has practically ruined 
the Sweets. Believe the pack in this area 
will not go over 60 to 75 percent of last 
year with much lower quality. 

PENNSYLVANIA, July 11—Some harvest- 
ing held up by wet fields. Good yields 
and quality in Northern part of State but 
Central and South Eastern sections fin- 
ished with below par quality and yields. 

GREENCASTLE, PA., July 3 — Pack fin- 
ished. Early Sweets very poor; late 
Sweets better but average not over 50 
percent. General quality below normal. 


TRI-STATES, July 10 — Finished in all 
areas with good quality and normal 
yields reported in all but one area. Pack 
estimated by USDA at equivalent of 
about 1,400,000 cases, 11 percent more 
than last year for this area, 


WISCONSIN, July 11 — Received needed 
rains and had below normal temperatures 
which were favorable to peas. Yield of 
Sweets running between 1800 and 2500 
pounds per acre, a little below normal, 
with estimated pack still at 11 million 
cases. 


CHIPPEWA FALLS, WIS., July 5—Crop is 
early as some fields matured in 45 days. 


Quality and yield good. Late peas look 
to be 10 days off. 


OCONOMOWOC, WIS., July 7—Harvest is 
progressing at a normal pace in North- 
ern part where soil.conditions are good. 
Started canning mid-season Sweets wit! 
top quality. Yields are somewhat below 


(Continued on Page 17) 
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AGRICULTURE 


How An Agricultural Engineer 
Can Help You 


By FLOYD V. MATTHEWS, JR. 
University of Maryland 
Agricultural Experiment Station 
College Park, Md. 


The Extension Service program for 
food processors in the State of Maryland 
is sponsored by the University of Mary- 
land and the United States Department 
of Agriculture.* Primarily it is a pro- 
gram to help you food processors to help 
yourselves. The three cooperating de- 
partments.here at the University wish 
to help you to obtain: 


(1) a better quality and more uni- 
form product, 

(2) better marketing facilities, and 

(3) a better utilization of labor and 
machinery. 

We are here to serve you, but we can 
help you most only after you have called 
or written your particular problem to the 
Agricultural Engineering Department 
representatives. We are not “experts” 
and do not proclaim to have any or all the 
answers, but we will work with you to 
the best of our abilities. We are not in 
competition with any commercial enter- 
prises or organizations. You may obtain 
services from your equipment manufac- 
turer’s representatives: 

The representative from the Agricul- 
tural Engineering Department can give 
you help to obtain information on such 
problems as: 

(1) the treatment of your water sup- 
ply to reduce bacteria, deposits, ete. 

(2) the treatment and disposal of your 
waste water and waste products, 

* The Extension Service Program is conducted in 


many States and is available to food processors 
within those States. 


(3) safe cleaning methods for your 
machinery, floors, etc., 

(4) types of metals to use for your use 
in heat applications, corrosive atmos- 
pheres, etc., 

(5) safety measures, lubrications, in- 
spections, and maintenance of your ma- 
chinery, 

(6) selection of pumps, piping, etc. for 
your particular product or application, 
and proper size of pump, 

_(7) selection and use of electric motors 
as to type and size for your application, 


' (8) type and size of electric wiring for 
your various uses of electricity, 

(9) selection and use of conveyors, 
belts, and belting materials for your vari- 
ous operations, 

(10) selection and use of mechanical 
transporters, fork lifts, etc., to fit your 
needs, 

(11) selection and use of mechanical 
transporters, fork lifts, etc., to fit your 
needs, 

(11) selection and installation of light- 
ing fixtures to give you proper light on 
inspection tables, grading lines, etc., 

(12) measurement of temperatures in- 
side your product in cold storage or freez- 
ing rooms, etc. 

We have various kinds of testing, re- 
cording and checking equipment that we 
can use to help locate and analyze your 
problems. All of these services are free 
for the asking. 


TOMATO SPRAYS 


“Don’t let a false sense of efficiency 
take the place of adequate disease control 
in spraying tomatoes,” urges Doctor W. 
T. Schroeder, plant disease specialist at 
the Experiment Station at Geneva, N. Y. 


“Too often speed of operation and low. ..; 
cost are achieved at the expense. of good 


coverage and retention of spray ma- 
terials, so that what appears to be quick 
and cheap is actually expensive in net 
returns for lack of suitable control,” he 
warns. 


A tomato spray program will be worth. 


what it costs in material and labor only 
when the job is. done right. “Fungicides 
are no cure-all,”” Schroeder points out. 
“At their best they seldom give absolute 
disease control.” 

It is most important to know what dis- 
eases the spray program is aimed at, he 
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continues. Early and late blight and an- 
thracnose, constant threats to tomatoes, 
can be controlled by spraying. Mosiac 
diseases, blossom-end_ rot, bacterial 
canker, Verticillium wilt, and some other 
maladies of tomatoes cannot be controlled 
by fungicides, he explains. 


Good cultural practices must be fol- 
lowed for a spray program to be effective 
as they do much to reduce sources of in- 
fection and thus delay the intensity of 
disease attack, says the Station scientist. 


It is also most important to select the 
right fungicide and to make certain that 


_ all parts.of the plant are covered with 
the. spray. 
- make certain that the plant remains cov- 


“It is equally important to 


ered by increasing the number of appli- 
cations, if necessary,” adds Doctor 
Schroeder. 


Rutgers University—Work‘ has begun 
on an addition to the Horticulture Build- 
ing at Rutgers College of Agriculture, 
New Brunswick, New Jersey, which when 
completed will more than double the lab- 
oratory, class room, and office space of 
the present building. New greenhouses 
and a parking lot are included in the 
project amounting to $1,039,059. 


“Insect Control in 1956” is the title of 
the 40 page circular No. 520, into which 
E. H. Fisher, Entomologist of the U. S. 
Department of Agriculture, Extension 
Service, at Madison, Wisconsin, has as- 
sembled some valuable information on the 
subject, covering all types of insects, and 
which should be of exceptional value to 
fieldmen. 


The Gallatin Valley Seed Co., Bozeman, 
Montana has announced the appointment 
of Harvey Schlagenhauf as Sales and 
Service Coordinator throughout’ the 
United States and Canada. Harvey was 
formerly plant manager for the company 
in the Twin Falls, Idaho area, and for the 
past several years has been sales repre- 
sentative in the Midwest. He will now be 
transferred to the home office of the com- 
pany at Bozeman and will direct the im- 
proved service program which the com- 
pany has in effect. 


QM SCHOOL GRADUATES 35 


35 officers, representing the military 
forces of the United States, Republic of 
Korea, Pakistan, Nationalist China, Eng- 
land, and Israel, received diplomas June 
22 as members of the 24th graduating 
class of the Army’s Quartermaster Sub- 
sistence School, 1819 West Pershing 
Road, it was announced by Col. Roland F. 
Hartman, school commandant. 


Brigadier General W. E. Barksdale, 
Assistant Quartermaster General for 
Subsistence, addressed the graduates on 
behalf of the armed forces; Dr. George 
W. Shadwick, director of quality control 
laboratories of the Beatrice Foods Com- 
pany, spoke in behalf of industry. Di- 
plomas were presented by Major General 
A. L. Marshall, commanding general of 
the Quartermaster market center system. 


Col. Rohland A. Isker (U.S. Army- 
Retired), secretary of the Research and 
Development Associates, presented a 
watch to the honor student in behalf of 
the Quartermaster Association. 


The intensive six-month course in food 
technology and_ subsistence logistics 
trains selected officers of the United 
States armed forces, and of friendly for- 
eign nations, in the composition, charac- 
teristics, and proper handling of all types 
of food purchased by the armed forces. 


The training includes classroom in- 
struction and field trips to food process- 
ing industries in the Chicago area. Grad- 
uates of the school are usually assigned 
to key posts concerned with the procure- 
ment and distribution of food for the 
armed forces, 
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SALES & PROMOTION 


Huge Tuna Promotion Planned 


Backed by the largest consumer adver- 
tising schedule in its history, every home- 
maker in America will be alerted to Na- 
tional Tuna Week, September 13 through 


The Tuna Research Foundation, spon- 
sor of the promotion, has placed a four- 
color page ad plus one column in black 
and white in Look Magazine’s September 
18th issue, on the stands September 4. 
Look will service an all-out merchandis- 
ing program including sales letters an- 
nouncing the week and pointing its im- 
portance to food retailers, together with 
mat proofs to 2,500 leading chain opera- 
tors servicing between 40,000 and 50,000 
top markets in the country. 


A host of related manufacturers have 
joined in the overall promotion. 


Minute Rice, a division of General 
Foods, will feature “Tuna Rice Pronto” 
with a four-color full-page ad in the 
September issues of Ladies’ Home Jour- 
nal, Better Homes and Gardens, Good 
Housekeeping and Sunset. Minute Rice 
will also use its television facilities for 
the event and provide in-store spectacu- 
lar displays, in addition to merchandising 
by its field salesmen. 


The National Steel Corporation is plac- 
ing a double page, four-color ad in Time, 
Newsweek and Business Week to appear 
during September. 


Carnation Milk will use a tuna recipe 
on its “Burns and Allen” TV show, and 
will make tuna and evaporated milk reci- 
pes a feature item for its field men. 


Kraft Foods will feature a tuna sand- 
wich recipe on Kraft Television Theatre, 
as well as tuna and mayonnaise, over 
Mutual radio newscasts, and field sales- 
men will build tie-in displays at the retail 
level. 


Other network television commercials 
will include the “United States Steel 
Hour”, the Reynolds Metals’ “Frontier” 
show, “Our Miss Brooks”, “Topper”, ““De- 
cember Bride”, “Queen for a Day”, and 
General Mills’ TV outlets. 


Macaroni manufacturers will cooperate 
in local newspaper, radio and TV sched- 
ules with macaroni and tuna dishes, and 
provide in-store display material. 


Through the Tuna Research Founda- 
tion, major newspapers and national food 
syndicate columns will be serviced with 
recipes, news, feature stories and photo- 
graphs. National magazines and the Sun- 
day supplements have picture and edi- 
torial material for September releases. 
Smaller newspaper dailies and weeklies 
will receive releases as will the farm, 
labor and Negro press. Home economists 
on both TV and radio will carry special 
material, and network personalities will 
plug the week on both TV and radio. 


Individual member canners of the 
Foundation will have four-color ads ap- 
pearing in American Weekly, This Week, 
Parade, Family Weekly and independent 
Sunday supplements plus national and 
regional TV and radio commercials. 


The Fish and Wildlife Service will de- 
vote its entire field personnel and home 
economist TV demonstrators to the pro- 
gram. 


Dates for National Tuna Week have 
been moved from the customary first 
week in November to tie-in with “back-to- 
school”, and special emphasis will be 
given to school cafeteria menu sugges- 
tions, lunch box recipes, salads and sand- 
wiches in addition to stressing new reci- 
pes to the homemaker and pointing up 
the nutritional value and economy of the 
product. 


Phillips Packing Company has added 
cream of asparagus soup, making a total 
of six varieties now available under the 
Phillips Finer Flavor label. 


Pickle Publicity —In a contest con- 
ducted by National Pickle Packers Asso- 
ciation as part of “Pickle Week” to locate 
the largest family named “Pickle” in the 
Nation, Carlos Pickles of Smithfield, 
Mississippi was adjudged the winner on 
his entry of 30 including 12 children and 
16 grandchildren. The C, E. Pickle family 
was runner up with 10 members in the 
family. Both families will receive “all 
the pickles they can eat,” and will be 
made life time honorary citizens of Dill 
City, Oklahoma. 


Cone & Belding, an advertising firm of 
San Francisco, Calif., took two first 
awards at the annual meeting of the Ad- 
vertising Association of the West held the 
last week in June in Los Angeles. It was 
awarded first honors for the best news- 
paper advertisement in color, that of S & 
W Fine Foods, Inc., also of San Fran- 
cisco. 
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MPEFRUIT JUICE 


Orange Crystals, Inc., made its first major export shipment of 
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a new four-ounce retail package recently when a total of 1,625 
cases of instant orange juice crystals and instant grapefruit 
juice crystals was loaded aboard the M/S Thalatta at the Port 
of Tampa for delivery to Sweden. The new four-ounce retail can 
makes one quart of juice. Until now, the crystals have been avail- 
able only in one-pound cans for institutional use. For this par- 
ticular shipment, special labels, printed in Swedish were used, 
to make it easy for the Swedish housewife to prepare pure juice 
in minutes. The shipment to Sweden consisted of 1,000 cases of 
orange crystals and 625 cases of grapefruit crystals, which is 
equal to about 5,600 cases of canned juice, or 19,000 gallons of 
juice when reconstituted. 
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EQUIPMENT AND SUPPLIES 


This revolutionary new cooling unit, the 
“Angle-Air”, has been announced by Ten- 
ney Engineering, Inc. The most signifi- 
cant advantage of this unit over conven- 
tional types is an advance combination of 
easy-to-install and easy-to-service fea- 
tures. Now available in a wide range of 
capacities, custom-designed “Angle-Air” 
units can be specified for particular re- 
frigeration jobs. For more complete in- 
formation, write to Tenney Engineering, 
Inc., 1090 Springfield Road, Union, New 
Jersey. 


NEW BRINE DISPENSER 


A new automatic brine dispenser for 
the canning industry has been announced 
by the International Salt Company, 
Seranton, Pennsylvania. Called the Ster- 
ling Salt Electro-Portioner Brine Dis- 
penser, this machine has resulted from a 
testing and development program which 
has extended over several years. This 
automatic unit completes International’s 
line of salt dispensing equipment. 


The new unit is electronically con- 
trolled and operates under a system of a 
continuously recirculating stream of sat- 
urated brine under constant pressure, 
always dispensing the same quantity of 
brine during a predetermined time in- 
terval. The dispensing head is actuated 
by the moving cans on a “no can—no 
fill” basis through either a standard 
microswitch or a photoelectric switch at- 
tachment. The new unit automatically 
and accurately dispenses many types of 
liquid at quantities from one drop to sev- 
eral ounces and at speeds up to 300 
containers a minute. Cans, glass jars or 
paper containers can be filled equally well 
by this unit. 


Other units in this line include the 
Saltomat for salt tablets and the Salter 
Machine for the dispensing of bulk salt. 
The new unit is exclusive with Interna- 
tional Salt and offers several advantages 
over other methods of dispensing brine. 


PHOTO-ELECTRIC CONTROL—Here’s a 
reliable and inexpensive control that can 
be set up by anyone . . . simply plug in 
like a lamp. This accurate control can be 
used for many applications. The light 
source unit directs the light beam into the 
photo-electric tube. Any object can be 
made to cut off the light beam —even 
freshly painted parts, or parts so delicate 
that mechanical fingers cannot be used. 
Properly placed controls can separate ob- 
jects according to height. Reflected light 
may be used to identify light and dark 
objects. The contacts control 10 amperes 
at 110 volts AC, 60 cycle, enough current 
to operate counters, magnetic relays, sole- 
noids, and many other magnetic devices. 

For complete data write for Bulletin 
PE-150, Ripley Company, Inc., Middletown, 
Conn. 


GREEN BEAN EQUIPMENT—Low operating and maintenance 
costs, coupled with high production capacities, highlight the fea- 
tures of the new companion equipment items, the FMC Green 
Bean Grader and the FMC Green Bean Snipper being introduced 
to the trade this season by the Canning Machinery Division of 
Food Machinery and Chemical Corporation. 


The FMC Grader is available as a single grader for two segre- 
gations, or a double grader for three segregations of product, 
according to the sizes required. The machine is designed to grade 
whole or cut beans to size according to diameter, and in accord- 
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ance with U.S, standards. It can be made to employ any combi- 
nation of size openings required. 


The FMC Bean Snipper is designed to snip off both ends of 
beans in a continuous operation. It is available in two models: 
the medium size machine to handle U.S. standards No. 1 through 
3; a large size to handle 4’s and larger. 


Additional information available by writing Food Machinery 
and Chemical Corporation, Canning Machinery Division, at either 
San Jose, California, or Hoopeston, Illinois. 
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Packaging Exposition—Several canners 
of Northern and Central California jour- 
neyed to Los Angeles to attend the 6th 
annual exposition of the Western Packag- 
ing and Materials Handling Exposition 
the second week in July. About 150 ex- 
hibitors took part in the show, with prod- 
ucts running a wide range. 


Export Division —In order to better 
care for its growing export trade, the 
Dole Hawaiian Pineapple Co. has set up 
a special division and appointed Gordon 
W. Graham as manager. Operations will 
be carried on from the mainland offices 
now located at San Jose, Calif. 


Morgan Packing Company, Inc., Austin, 
Indiana has announced the appointment 
of Harding and Draughon Company as 
their representative for the Memphis, 
Tennessee market. This Company will 
represent Morgan on their complete line 
consisting of over 100 sizes and items of 
canned vegetables. The appointment be- 
comes effective July 15th. 


Formal announcement has been made 
of the merger of the Pratt-Low Preserv- 
ing Co., of Santa Clara, Calif., and the 
supermarket «chain of Fitzsimmons 
Stores, Ltd., Los Angeles. The canning 
and preserving firm will be operated as 
an autonomous unit without change in 
name or personnel. 


California Packing Corp.—The appoint- 
ment of Everett M. Runyon as director of 
advertising and promotion for the Cali- 
fornia Packing Corporation, San Fran- 
cisco, Calif., has been announced by O. E. 
Seegelken, general sales manager of the 
firm. He was formerly Del Monte brand 
advertising and promotion manager and 
has been with the firm since 1919. He is 
a past president of the San Francisco 
Advertising Club, a director of the Brand 
Names Foundation and a member of the 
Association of National Advertisers, the 
Advertising Association of the West and 
the Advertising Federation of America. 


Simplicity Engineering Company, Du- 
rand, Michigan, has announced the ap- 
pointment of Ronald Jenkins as Assistant 
to Sales and Advertising Manager Ralph 
C. Johnson. Mr. Jenkins well be respon- 
sible for the coordination of all advertis- 
ing and sales promotion for the full line 
of Simplicity equipment. 
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Crown Cork & Seal Company—William 
R. McDonald, formerly Advertising Man- 
ager of the Elevator Division of West- 
inghouse Electric Corporation, has been 
appointed Director of Advertising and 
Public Relations of the Crown Cork & 
Seal Company on the staff of Robert F. 
Duemler, Vice-President and Director of 
Sales for the company. The appointment 
was effective July 10. In his new posi- 
tion Mr. McDonald will be responsible for 
directing a substantially expanded pro- 
gram of advertising and public relations 
for the company, world’s largest maker 
of bottle caps and container closures, and 
one of the nation’s four largest can manu- 
facturers. The program, which is being 
prepared by J. M. Mathes, Inc., déals 
with the company as a corporate entity 
as well as its individual manufacturing 
divisions including the Crown and Clos- 
ure, the Can, and the Machinery divisions, 

Robert Allen, formerly General Man- 
ager of the Standard-Knapp Division of 
Emhart Manufacturing Company, Port- 
land, Connecticut, has been named Con- 
sultant on machinery sales on Mr. Duem- 
ler’s staff. He will be responsible for the 
planning aspects of the company’s ma- 
chinery sales at the corporate level, which 
will include planning for coordination 
of the selling and service functions of all 
divisions of the company, as they relate 
to machinery used for crowns, closures, 
and cans manufactured by the company 
and possible diversifications with related 
machinery lines. 


Owens-Illinois Glass Company, Con- 
tainer Division, has established a sales 
office at 945 Asylum Avenue, Hartford, 
Connecticut, in charge of John H. Kess- 


‘ler, who will be assisted by James D. 


Irwin. Mr. Kessler has been with Owens- 
Illinois since 1937; Mr. Irwin since 1950. 
Both men have been moved from the 
company’s New York branch. 


Shirriff-Horsey Corporation—W. Grant 
Horsey, President of the Shirriff-Horsey 
Corporation, which has major operations 
in both Plant City and Tampa, Florida; 
Toronto, Ontario; and Kingston, Jamaica; 
has announced the acquisition of the busi- 
nesses of three Canadian firms with head 
offices in Montreal. The company has ac- 
cuired the Crawford Company, Ltd., C. S. 
Allen & Company, Ltd., and A. W. Gil- 
mour Company, manufacturers of hard 
candy, nuts, cocoa, and cocoa products, 
with outlets throughout Canada under 
“Allen’s” and “Crawford” brands. A new 
company has been formed to be known as 
Allen-Crawford Ltd., and will be operated 
as a wholly owned subsidiary of Horsey 
Corporation. 


William Underwood Company—George 
C. Seybolt, Executive Vice-President, has 
announced the appointment of James D. 
Wells as General Sales Manager. Mr. 
Wells joined the Underwood Company in 
1953 and has been serving as Divisional 
Sales Manager for the Eastern and 
Southern Divisions. Prior to that time 
he was unit manager of the Proctor & 
Gamble Distributing Company. 


Roy G. Lucks, president of the Califor- 
nia Packing Corporation, San Francisco, 
Calif., recently addressed members of the 
Pacific Coast Shippers Advisory Board 
at a luncheon affair and advised members 
to “Think big thoughts about the West.” 
He declared that “All of us are squarely 
in the middle of the most important eco- 
nomic period yet experienced by the 
Western States.” The firm he heads has 
distributed $93,000,000 in dividends to 
stockholders since 1917, with a large part 
of this in recent years. 


H. J. Heinz Company has appointed D. 
W. Wood as Manager of its Atlanta Sales 
Branch, replacing F. H. Gregory, who has 
been transferred to a similar position in 
Greensboro, North Carolina. 


Michigan State Meetings—The Confer- 
ence for Fieldmen and Processors will be 
held at Kellogg Center, Michigan State 
University, East Lansing, February 4, 5 
and 6, 1957. 


The Technical School for Pickle Pack- 
ers will be held at Kellogg Center at MSU 
February 12, 13 and 14, according to an-_ 
nouncement by S. K. Ries, Assistant Pro-_ 
fessor of Horticulture. 
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STOKELY EXECUTIVES RETIRE 

Charles Cantrell Culp, Vice President 
and Member of the Board of Directors of 
Stokely-Van Camp, Inc. and Baron 
Maurice Angell, Vice President of Stoke- 
ly-Van Camp, Ine. retired on June 30, 
1956. 

Mr. Culp’s first connection with the 
Company was as a broker for Stokely 
Brothers commencing in 1921. On August 
1, 1928 he transferred to the Company as 
Secretary and Director of Sales. Shortly 
afterward he was made Vice President 
in charge of sales and continued in that 
capacity until 1951. Since that time he 
has been in a counseling capacity and has 
been a member of the Board of Directors 
since 1952. 

Mr. Angell’s first connection with the 
Company was as a Legal Consultant from 
1923 until he became a permanent full 
time employee on November 1, 1931. On 
February 6, 1945 he was made Vice Presi- 
dent of Stokely Foods, Inc. in charge of 
the Legal Department. On October 1, 
1953 he was made Vice President of 
Stokely-Van Camp, Inc. 

Officers, Directors and Executives of the 
Company and broker representatives of 
various parts of the United States at- 
tended a testimonial dinner to Mr. Culp 
and Mr. Angell on Wednesday evening, 
June 27th at the Marott Hotel. Each of 
the gentlemen received a_ solid gold 
plaque commemorating their long and 
faithful service. 


CRANBERRY CANNERS SUED. 


A “conspiracy to restrain and monop- 
olize” interstate trade and commerce in 
cranberry products was charged to the 
National Cranberry Association by Mor- 
ris April Brothers, Bridgeton, N. J., can- 
ners of “Eatmor” and other brands of 
cranberry sauce, in a civil suit filed July 
11 in United States District Court, Bos- 
ton, Mass. The suit is the third court 
action charging the Cranberry Associa- 
tion with violation of federal anti-trust 
laws. 

‘Morris April Brothers’ complaint states 
that the National Cranberry Association 
and its affiliated companies control at 
least 85 percent of the cranberry prod- 
ucts business in the United States. Since 
1945, it is claimed, the Cranberry Asso- 
ciation has been using its monopolistic 
power to restrain growers and distrib- 
utors from dealing with April. As a re- 
sult, April claims to have suffered severe 
financial damage. 

In addition to the National Cranberry 
Association, April’s civil action lists as 
defendants the A. D. Makepeace Co., 
Wareham, Mass.; the United Cape Cod 
Cranberry Co., Hanson, Mass.; James E. 
Glover, Hanson, Mass., President of the 
National Cranberry Association; Marcus 
L. Urann, Hanson, Mass., former Presi- 
dent of the National Cranberry Associa- 
tion and majority stockholder of United 
Cape Cod Cranberry Co.; and John C. 
Makepeace, Wareham, Mass., Treasurer 
of the’ National Cranberry Association 
and principal stockholder of A. D. Make- 
peace Co. 
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CANNING MACHINERY 
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EQUIPMENT 


Manufacturers of Complete Lines of 
CLEANERS e GRADERS_~ e 
BLANCHERS, ETC. 

for 
LIMA BEANS e 


STRING BEANS~ e 


WASHERS 


TOMATOES 
CHERRIES 


PEAS. 
BEETS e 
and other Vegetables and Fruits 


Write for information on latest and most modern 
Vegetable Equipment for continuous lines 


(A Million Dollar Organization is at your service) 


HUNTLEY MANUFACTURING CO. 


BROCTON, N.Y., U.S.A. 
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Consumer appeal and convenience are the main objectives in 
the new container designs now being used by Pasco Packing 
Co., citrus processors in Dade City, Florida. All three of Pasco’s 
brands—Old South, Floridagold, and Pasco—have been completely 
redesigned for all frozen juice concentrates. As almost all frozen } x 
juice concentrates are displayed on their sides in frozen food a) fF Sconces 
cabinets, Pasco has changed over entirely to side labels for cus- GRANGE 
tomer convenience. Also contributing to product identification 
is the adoption of designs that lend themselves to being repeated 
three times around the can. No matter how the cans are stacked, 
the message is clearly seen. 


CONTINENTAL TO BUILD BEER ae 
CAN PLANT IN NEW YORK CITY cog 


Continental Can Company will build 
a new metal can plant in the borough of 
Queens in New York City for the manu- 
facture of beer cans, Reuben L. Perin, 
executive vice president of the company’s 
Metal Division has announced. 


Planned as the most modern beer can 
plant in the worid, it will be located on 15 
acres between 50th Street and 58th Street 
on 55th Avenue in Maspeth, Queens, stra- 
tegically located within sight of the 
Queens Midtown Expressway and cen- 
trally located with respect to the brew- 
ing industry plants in the Metropolitan 
New York area. 


The new single-story building will Tce 
cover 450,000 square feet and will eventu- . 


REAL GOLD COMPANY of Redlands, 
California, has recently switched to the 
single tier pack for shipping its ever- 
growing line of non-frozen concentrated 
fruit juice beverages, in an effort to cut 
costs for market operators. Tropical 
Punch—Real Gold’s newest addition to its 
line of shelf concentrates—is now being 
delivered in single tier packs as well as 
Real Gold Lemonade, Orange Base and 
Grape Drink. 


ally employ about 600 people. It will be 
equipped with the latest in high-speed 
can manufacturing machinery and will be 
completely self-contained in that it will 
utilize tin plate shipped directly from the 
mills, do the necessary lithographing and 
lacquering, cut all the can ends and fabri- 
cate the finished containers—all under 
one roof. Ground will be broken within 
a month for the new factory, and can 
production is expected to commence in 
the spring of 1957. 


The “Gripstrip” feature, developed by 
Continental Can Company, is now being 
offered on 12-ounce luncheon meat cans, 
pear shape ham cans and large oblong 
meat containers. “Gripstrip” is the new 
self-tracking beaded rip strip that pre- 
vents off-key unwinding. Acting like tiny 
railroad tracks, each turn of the key by 
the consumer now automatically locks 
one section of rip strip firmly against 
the next, all the way around the can. 


DOUBLE SEAMERS §—-FLANGERS BOOT MAKERS 


MASTER 


SWITCH ON—State, city and American Can Company officials 
press control levers to put the can comnany’s new Salem, Ore., 
plant in operation. Shown here are (left to right) J. G. Griffin, 
plant superintendent; N. W. Merrill, president of the Northwest 
Canners and Freezers Association; Claude Miller, vice president 
of the Salem Chamber of Commerce; Mayor Robert White of 
Salem; Governor Elmo Smith of Oregon, and R. C. Stolk, vice 
president in charge of Canco’s West Coast operations. The new 
installation, which occupies 135,000 square feet of floor space, 
will have an annual rated capacity of 240 million containers. 
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Scienco 
Salt Tablets 


CLEANER - 
FASTER - 
SUORER 


..-with less waste 


Robins 


SCREW What You Need For 


LYE Accurate Flavor Control 
Too much salt, or not enough salt can throw flavor 
PEELER out of balance. That’s why the makers of Scienco Salt 
Tablets constantly check and re-check weight of tab- 


lets for accuracy. 
Because they are accurately made under continually 
controlled precision production methods, Scienco Salt 


By lye treating stock to a uniform depth, this machine Tablets contain the exact weight of high-purity Morton 
lets peelers and trimmers work faster, easier. Revolving, ‘999’ Salt you want for accurate flavoring. Available in 
tnt an limi A d 10-grain to 400-grain sizes, Scienco Salt Tablets end 

8 ‘or eliminates Hoaters—reduces hit-or-miss salt depositing . . . make it possible for you 
peeling and trimming losses. Time and temperature con- to order Morton Salt blended to your own specifications 
trols lets you treat stock to desired depth. Handles up with other ingredients—calcium chloride, MsG, etc. 
to 3000 Ibs. capacity (depending on product) yet occupies For faster, more 


accurate salting 
Cut labor costs with a 
See your Robins Representative or write for com- Salt Tablet Depositor. 
plete details, illustrated literature, prices, delivery. sm 
many as 700 cans a min- 


less floor space than other peelers of equal capacity. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING ute! Guarantees accu- 
racy—works on a ‘‘no 

APPLES ASPARAGUS BEETS CORN DRIED BEANS no 
PEAS PEPPERS PICKLES POTATOES PUMPKIN RELISHES about Scienco Salt Tab- 
SAUERKRAUT © SHRIMP © SPINACH e STRAWBERRIES lets and the Tablet De- 
be positor, or about the 

STRING BEANS « TOMATORS other services and types 


of salt we offer to can- 


ners, write: = 
AkRobins AND CO», ING. SCIENTIFIC SALTING COMPANY 


Divisi 
Manufacturers of Food Processing Machinery Since 1855 ivision of 


713-729 E. Lombard St. ¢ Baltimore 2, Maryland MORTON SALT COMPANY 


Dept. CI/, 1530 Hadley Street, St. Louis 1, Mo. 
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MARKET 


NEW YORK MARKET 


Consistent Demand For Fill-in Stocks—Even 
Heavier Retail Sales Expected—Tomato In- 
quiry Heavy—Peas Steady—Citrus Strength 
Continues — Crop Damage Boosts Cherry 
Prices — Interest In Applesauce — Salmon, 
Sardine Packs Running Short—Tuna 
In Demand. 


By “New York Stater” 


New York, N. Y., July 13, 1956 


THE SITUATION—There has been a 
fairly consistent demand for fill-in stocks 
on canned staples here during the week, 
with distributors picking up odd lots to 
round out inventories for requirements 
until the new packs begin to move in vol- 
ume. The price basis, in most instances, 
has remained steady to firm, with an up- 
ward tendency in evidence on items in 
short supply—particularly where pros- 
pects for new pack indicate higher costs. 


THE OUTLOOK—With sales in retail 
foodstores running ahead of 1955 for the 
first half of the current year, and a fur- 
ther upturn forecast for the closing six- 
months of the year, distributors are ex- 
pected to loosen the buying curbs on their 
canned foods buyers to some extent. 
There is evidence that inventory policy 
with respect to the new season’s output 
of canned foods will reflect increasing 
distributor interest in the volume and 
profit potentialities inherent in canned 
foods in the light of the sales gains which 
many chains and wholesalers have made 
during the past season by tieing-in with 
the promotional program sponsored by 
NCA. 


TOMATOES—With this season’s pack 
late in the Tri-States, there has been 
more spot inquiry for small lots, with the 
market in extremely tight position, with 
respect to both price and supply. Quota- 
tions on standard 1s are heard as low as 
$1.05, f.o.b. cannery, but many canners 
are holding above that figure. On stand- 
ard 303s, $1.85 would represent “bottom” 
in the market, with 24s at $2.10 or bet- 
ter and 10s at $7 and up. 


PEAS—Reports from packers indicate 
that the pack of Alaskas has run at least 
25 percent under last season’s total in 
the Tri-States, and the market is in good 
shape pricewise. With the pack of sweets 
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grading up well, the market is showing 
a steady tone. 


SPINACH—A little interest is reported 
in spinach for prompt shipment, with 
southern packers quoting fancy at $1.35 
for 303s, $1.85-$1.95 for 2%s, and $6.75- 
$7.00 for 10s, f.o.b. canneries. 


BEANS—Pack of stringless beans in 
the Tri-States is still backwards and buy- 
ers are awaiting later pack progress re- 
ports before operating in any volume. 


CORN — With southern canners ex- 
pected to get into their corn operations 
early next month, the new pack will be 
coming upon a market virtually bare of 
supplies. In the Midwest, offerings of 
standard 303s are reported at $1.15, with 
fancy holding at $1.45 and up. 


CITRUS—It is becoming increasingly 
difficult to assemble assortments, and the 
market continues to strengthen at Flor- 
ida canning points. Grapefruit juice again 
stiffened this week, with 2s now ranging 
$1.02% to $1.05 and 46-ounce at $2.20 and 
up. Orange juice also remains strong, 
with the range on 2s $1.37% to $1.45 and 
46-ounce holding at $2.95 to $3.25. 
Blended is still available at $1.224% mini- 
mum on 2s, with 46-ounce quoted at $2.65 
to $2.70, all f.o.b. canneries. Florida fore- 
casts are that canners will be down to 
record low carryovers for recent years by 
the time processing of the coming crop 
gets under way later in the year. Too, 
canners are looking for a continued heavy 
export call for al! citrus during the com- 
ing season, as a result of the freeze in 
Spain during the past winter. This has 
opened up important European markets 
to U. S. shippers of fresh and processed 
citrus—particularly oranges and orange 
products. 


RSP CHERRIES—With freezers bid- 
ding up the market for sour cherries in 
the Midwest, and the crop seriously dam- 
aged in some areas by high winds early 
in the month, a sharply higher price basis 
for the canned product is in prospect, 
with some traders looking for an opening 
of $1.90 to $2.00 for 303s. 


APPLESAUCE—There has been fair 
interest shown in applesauce here, and 
the market in first hands is well held, 
with fancy 303s bringing $1.40 and up, 
f.o.b. canneries. The market for sliced 
apples is also in good shape, with canners 
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quoting 10s at a range of $9.50 to $10.50, 
as to weight. 


WEST COAST FRUITS—Buyers are 
awaiting some indication of what major 
canners will do in the matter of opening 
prices. Meanwhile, there has been a good 
volume of s.a.p. business booked. 


SALMON—Reports on canning opera- 
tions in Alaska up to the close of June 
show production considerably below that 
for the corresponding periods last year 
and in 1954. Canners have not yet named 
prices, and will defer action along these 
lines until the question of raw fish prices 
has been ironed out. Meanwhile, the spot 
market is nominal in the absence of im- 
portant offerings of Alaska salmon. 
Columbia River salmon is on the market 
for prompt shipment, with fancy chinook 
halves ranging $22 to $24 per case, with 
quarters held at $12, both f.o.b. Seattle 
basis. 


SARDINES—The season is still mark- 
ing time in Maine, in the absence of any 
important fish runs, and canners are 
closely sold up. No revision in prices 
has been reported, however. 


TUNA — Warm weather has brought 
with it an upturn in distributor call for 
tuna, with a steady undertone ruling on 
both domestic and imported packs. Jap- 
anese whitemeat tuna halves are current- 
ly available here on the basis of $13.50 
for solid pack in oil and $11.50 per case 
for brine pack. Northwest fancy solid 
pack whitemeat halves are holding at 
$13.50 to $14 per case, with yellowfin, 
chunk, holding at $9.50 per case. 


CHICAGO MARKET 


Concerned About The Pea Pack—Little Or 
Nothing Offered In Tomatoes—Big Corn 
Pack In The Making, Spot Prices Strong— 
Kraut Demand Better Than Normal—Cheap 
Cherries Snapped Up Quickly—Citrus Can- 
ners In The Driver’s Seat—Unfavorable Re- 
port Cause Applesauce Demand — Heavy 
Peach Pack Expected On Coast. 


By “Midwest” 


Chicago, July 138, 1956 


THE SITUATION—The trade in Chi- 
cago are getting a little concerned about 
the Midwest pea pack as it is not shaping 
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up as they would like. The Alaska pack 
is over and final figures are going to show 
a sharp drop from last year’s totals. Now 
cool weather has retarded the pack of 
sweets making the overall picture any- 
thing but bright. RSP cherry prices have 
shown a substantial hike over the lows 
of last season in the face of discourag- 
ing news from the canning front. In addi- 
tion to the higher costs of labor, cans and 
cartons it now looks like the cost of raw 
fruit will also add to the higher cost of 
production this year. The citrus market 
continues its upward march and it is 
difficult to determine just where the top 
will be. Supplies appear tighter each 
week and corresponding higher prices 
have not found much resistance. Reports 
from the salmon canning centers leave 
nothing for the buyer to cheer about as it 
looks like another real short pack is in 
the making. Smaller fish has resulted in 
less tonnage and prices are creeping up- 
ward. Just so the average grocery dis- 
tributor does not run out of canned foods 
completely it might be well to mention 
there appears to be a bumper crop of corn 
in the making in these parts and tomato 
acreage will show a substantial increase 
from a national standpoint. However, the 
market has a bullish tone from an over 
all view and the trade here are buying 
with confidence in most cases. 


PEAS—tThe Fourth of July has come 
and gone and with it went any hopes for 
an excellent pack of peas in this part of 
the country. Sweets are now going into 
cans but growing has been hampered by 
cooler than normal weather. Higher open- 
ing prices have met with little resistance 
and peas are moving well to the trade. 
Buyers are fearful that the industry is 
going to come up with some pro-rated 
deliveries that will make nobody happy. 
Standards are going to fall a long ways 
short of the demand as they are anything 
but plentiful right now. Standard four 
Alaskas are bringing $7.25 for tens and 
$1.30 for 303s and it looks like this will 
be the bottom. All sizes and grades are 
strong at original opening prices. 


TOMATOES—An occasional small lot 
of tomatoes comes out of hiding from 
time to time but just about nothing is 
offered generally. A few fancy 303s were 
listed here this week at $1.85 and a 
smaller quantity of fancy ones went at 
$1.20. One lot of standard tens showed 
up at $8.75 and that made up the market. 
The important thing today is the new 
pack and what it will bring. California 
should come up with a large increase in 
tonnage and if the rest of the producing 
areas have a normal or larger pack some 
market changes may be made. Anyhow, 


the average buyer feels it’s interesting 
speculation and something to talk about 
when tomatoes are discussed. 


CORN—Corn may be short now but the 
new pack may be a big one. The crop 
looks good at present and if the weather 
does not go on a rampage a lot of corn 
will be canned in the Midwest this season. 
Spot supplies are nil and prices are 
strong with the pack about six to eight 
weeks away. Fancy whole kernel is 
bringing $1.60 for 303s and $10.00 for 
tens with cream style at $1.50 and $9.50. 
What little standard cream is still around 
is moving at $1.20 and $7.50. 


KRAUT—This is another item where 
a buyer has to have a real good friend 
if he wants to buy some kraut. Despite 
the fact that this is the lull in the con- 
suming season, the demand continues bet- 
ter than normal and unsold supplies get 
just that much tighter. The real pinch 
is going to come early in the fall when 
the first flush of cold weather kicks up 
the demand and the kraut is completely 
gone. Prices are strong at $6.00 for fancy 
tens, $1.85 for 24s and $1.32% for 303s. 


RSP CHERRIES—Cherries have come 
in for considerable interest and discus- 
sion ever since it became apparent the 
crop in the Midwest just wasn’t there. 
The cheap lots of water pack cherries 


Shuttleworth 


UNSCRAMBLER receives cans 
from crate unloader, conveyor or 
case, and delivers steady feed to 
labeler. Gentle handling of cans, 


can handling equipment 
makes BIG LABOR SAVINGS 


Developed by Canners 
for Canners 


requires no operator, reduces 
labeling costs up to 50% or more. 
Portable. 


CRATE UNLOADER for fast, 
handling of wet or dry cans from 
the retort. Receives crates from 
dollies, monorail or conveyor. No 
latching or fastening. Unloads and 
elevates to unscrambler gently, 


without denting cans. Saves 
thousands of man hours per year. 


Shuttleworth Machinery Corp. 
WARREN, INDIANA si 


send tor 
full information. 
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NEW SCOTT VINER 
HYDRAULIC ELEVATOR 


Handles any food commodity that can be elevated or 
conveyed in water—hot, cold, or refrigerated. 


This new unit combines all of the outstanding features 
of earlier models of Scott Viner elevators plus— 


V The new hopper design permits more accurate 


control of water level. 


V Feed hopper is only 2012" above the floor level 


at the pre-mixing chamber for easy feeding 
from low discharge units. 


V Motor is high and dry—fully protected from 


splashing water and steam. 


V New design simplifies cleaning of all exposed 


surfaces. 


3”, 4", 5" and eC pump 
sizes — choice of single- 

two-vane Weinman 
pumps, standard drive or vari- 
able speed drive (at additional 
cost). Also available with stainless steel 
hopper or all stainless steel contact parts. 


Let Us Solve Your Elevating, Conveying and Separating Problems. Write 


THE SCOTT VINER COMPANY 


1224 KINNEAR ROAD 


COLUMBUS 8, OHIO 
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were quickly snapped up or withdrawn 
from the market and prices did an about 
face. Today water pack 303s are worth 
$1.85 and tens $9.50 to $10.00. Further- 
more, first reports from Michigan indi- 
cate at least one major factor has offered 
7 cents for cherries or 14% cents more 
than was paid on the average last season. 
This amounts to about 20 cents a dozen 
basis 303s and when the higher costs of 
cans, cartons and labor are considered, 
it looks like the prices on new pack will 
be sharply higher. 


APPLESAUCE — Unfavorable reports 
from the East in regard to the current 
crop of apples have brought about a de- 
sire to buy applesauce on the part of 
Chicago buyers. However, little is offered 
and where it can be found prices are 
strong at $1.50 for fancy 3038s and $7.75 
for tens. Even then the experts will 
wager the new pack will open at higher 
levels and they are finding no takers. 


CITRUS — Citrus canners are in the 
driver’s seat these days and Chicago buy- 
ers are buying what they can where they 
can find it with no quibbling about prices 
which seem to advance almost every 
week. No one canner has any kind of 
an assortment to offer and many of them 
offer nothing on the open market. Natural 
grapefruit juice has pushed to $2.25 for 
46 oz. tins while blended is up to $2.70. 
Unsweetened orange is listed at any- 
where from $3.20 to $3.40. Any change 
before the advent of new pack will be up 
for sure. 


WEST COAST FRUITS —A bumper 
pack of Clings appears in the offing ac- 
cording to reports from the sunny state 
of California. The same state seems to 
have completed a large pack of sweet 
cherries which is a decided contrast to the 
Northwest where the pack is away off. 
Most canners are quoting new pack 
Annes at $1.50 for fancy eight ounce, 
$2.65 for 308s, $4.27%2 for 2\%s and $15.25 
for tens. There are rumors of price shad- 
ing and the trade are buying cherries 
cautiously except for blacks from the 
Northwest where supplies are entirely 
insufficient to care for demands. The 
trade would like to have more concrete 
information in regards to apricots, pears 
and cocktail. 


SALMON—Reports trickling back here 
from Alaska are most disquieting and the 
trade are fearful another short pack is in 
the making. They are particularly con- 
cerned about reds and this is one variety 
that seems to be falling down badly. 
Prices are very strong and are higher 
in many instances. Most new pack offer- 
ings have been in the half pound sizes 
while the trade are looking for talls in 
all varieties. 

Name Change — Formal announcement 
has been made of the change in name of 
the McKeon Canning Co., Inc., Burbank, 
Calif., to the Burbank Canning Company. 
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CALIFORNIA MARKET 


Bullish Tone—Buying With Confidence— 
Fruit Canning In Full Swing—$70 A Ton For 
Peaches—No Burdensome Carryovers—Dry 
Beans Slow—Apricot Prices Named—Apple- 
sauce Closely Cleaned Up — Sudden Rush 
Changes Asparagus Picture—Spinach Firmly 
Held—Beet Prices—Citrus Price Rise—Sal- 
mon Pack Behind Last Year. 


By “Berkeley” 


Berkeley, Calif., July 18, 1956 


THE SITUATION—The canning sea- 
son for fruits in California is now con- 
sidered to be in full swing, although it 
will be some time before it is at its peak. 
Operations are quite general on apricots 
and cherries and freestone peaches will 
commence receiving attention within a 
few days, as will also apples in the 
Sebastopol district. A feature of the past 
week has been the acceptance of a price 
of $70.00 a ton for canning cling peaches 
by growers and now discussions are 
under way on the price to be paid for 
canning Bartlett pears. A wage scale for 
cannery workers has also been agreed 
upon, so canning costs can now be fairly 
well determined. Movement of spot stocks 
continues quite satisfactory, with buyers 
sensing the fact that prices on many lines 
of 1956 pack may be higher, owing to 
higher cost of labor and supplies. Some 
inventories are still larger than a year 
ago, but few are regarded as burdensome. 


DRY BEANS—The California dry bean 
market is only fairly active, with the 
warmer weather tending to reduce con- 
sumer interest and with canners operat- 
ing at a rather low level. Warm weather 
is favoring the new crop and consider- 
able planting is still being done on land 
from which grain has just been har- 
vested. Small White beans, in which can- 
ners are especially interested, are mov- 
ing at $8.10 to $8.15 per 100 pounds, with 
Pinks at $7.40 to $7.50 and Baby Limas 
at $7.25. Prices of most varieties are 
well below those of a year ago. 


APRICOTS—A feature of the week has 
been the bringing out of opening prices 
on apricots on the part of a few opera- 
tors, with others to follow at once. The 
initial lists are rather lower than had 
been expected by many, taking into ac- 
count the high prices being paid for fruit 
and the increased cost of labor and sup- 
plies. The opening lists run something 
like this 8-oz. fancy halves, unpeeled, 
$1.35; No. 303, $2.30; No. 244, $3.75, and 
No. 10, $12.75. 8-oz. choice halves, un- 
peeled, $1.20; No. 3038, $1.95; No. 214, 
$3.15, and No. 10, $1.15. No. 303 standard 
halves, unpeeled, $1.80; No. 2%, $2.85. 
8-oz. fancy whole peeled, $1.35, No. 303, 
$2.30; No. 24, $3.75, and No. 10, $12.75. 
8-0z. choice whole peeled, $1.20; No. 303, 
$1.95; No. 2%, $3.15 and No. 10, $11.15. 


In apricot nectar, the 12 oz. size is listed 
at $1.05 and the 46-oz. at $3.15. 


APPLESA UCE—The demand for Cali- 
fornia applesauce has surprised the trade 
and last season’s pack is closely cleaned 
up. Distributors are paying $1.35 for No. 
303 choice and $1.50 for fancy, and are 
seeking to make commitments for new 
pack. The feeling is that new pack may 
be priced even higher than current quo- 
tations. Some packing may be launched 
before the end of the month as fruit is 
ripening rapidly. 


ASPARAGUS — Asparagus has also 
proved a surprise to many in the trade, 
with some items in the list already on 
the short side. The pack was held down 
somewhat because of the heavy carry- 
over of some items from last season, but 
a sudden rush of business changed the 
picture completely. 


SPINACH — The demand for spinach 
has been quite heavy since the close of 
the canning season and this item is quite 
firmly held. Most sales of fancy seem 
centered around $1.15 for No. 3038, $1.60 
for No. 2% and $4.75 for No. 10. Fea- 
tured brands reach out into higher price 
brackets. 


BEETS—Prices on new pack beets are 
commencing to make an appearance with 
a featured brand being offered at $1.20 
for buffet tiny whole beets, 75 cents for 
diced and 92% cents for buffet. Glass 
pack is priced at $1.10 for No. 308 diced, 
$1.50 for sliced and $2.00 for tiny whole 
beets in the No. 308 size. 


CITRUS—Prices continue to range up- 
ward in citrus products, with a Califor- 
nia firm operating a plant in Florida 
bringing out a new list of sixteen items 
which includes eight advances in price 
and one withdrawal. The new prices are: 
No. 2 grapefruit juice with sugar added, 
$1.10, and 46 oz., $2.35; and No. 2 blended 
orange and grapefruit juice, $1.30 and 46 
oz., $2.80. In unsweetened grapefruit 
juice the No. 2 size has been advanced to 
$1.10 and the 46 oz. size to $2.35. The 
new price for unsweetened blended or- 
ange and grapefruit juice is $1.30 for No. 
2 and $2.80 for 46 oz. The item with- 
drawn from sale is No. 2 unsweetened 
orange juice. 


SALMON—The first official report of 
progress of the salmon canning industry 
for the 1956 season has made its appear- 
ance and this verifies the reports of indi- 
vidual canners that packs are running 
behind those of last year to a correspond- 
ing date. For the season to June 30 the 
output in the Territory of Alaska was 
178,729 cases, against 260,861 cases a 
year earlier. King salmon accounted for 
32,911 cases, red for 118,236, pink 3,647, 
chum 24,742 and coho 198. Opening prices 
have not been formally named by can- 
ners but sales of red salmon have report- 
edly been made at $33.00 a case. 
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V.A. WANTS 


The Veterans Administration, Wash- 
ington 2, D. C., has asked for bids on the 
following requirements: 


FRUIT COCKTAIL — 15,500 cases 6/10 
Choice Grade, packed in heavy syrup. 
Opening Date August 7. 


PEARS, BARTLETT, HALVES—8,000 cases 
24/303 Choice Grade, packed in water, 
Dietetic pack. 


PEARS, BARTLETT, HALVES—25,500 cases 
6/10 Choice Grade, packed in heavy 
syrup. Opening date August 7. 


PINEAPPLE, SLICED — 6,250 cases 6/10, 
slices whole, medium size, Fancy Grade, 
packed in extra heavy syrup. 


PINEAPPLE, SLICED — 4,750 cases 24/2, 
slices whole, medium size, Fancy Grade, 
packed in water. 


PINEAPPLE, CRUSHED—5,800 cases 6/10, 
heavy pack, Fancy Grade, sweetened 
extra heavy. 


PINEAPPLE, TIDBITS — 7,100 cases 6/10, 
Fancy Grade, packed in extra heavy 
syrup. 

PINEAPPLE JUICE — 50,900 cases 6/10, 
Fancy Grade. Opening date August 7. 


FIGS — Invitation No. 5-5-57 covering 
9,250 cases 6/10 canned Kadota Figs, in 
heavy syrup, and 2,900 cases 24/303 can- 
ned Kadota Figs, water pack, Dietetic, 
opening date changed from July 16 to 
August 6. 


JUNE 30 CITRUS STOCKS 


Figures compiled by the Florida Can- 
ners Association place the June 30, 1956 
stocks on hand, basis 24/2’s, with July 2, 
1955 stocks in parentheses ( ) for com- 
parison, as follows: 

Grapefruit Juice 3,380,709 cases 
(3,862,136); Orange Juice 3,500,702 
eases (3,765,694); Combination Juice 
1,262,298 cases (1,440,821); for a total 
of 8,143,709 cases (9,068,651). 

Grapefruit Sections 1,749,426 cases 
(2,199,380); Tangerine Juice, including 
blends, 183,761 cases (233,738); Citrus 
Salad, including Orange Sections, 562,317 
cases (617,759). 


CROPS AND WEATHER 


(Continued from Page 6) 


normal but we are in a good position to 
get the most out of them without sacrific- 
ing quality. Believe good yielding fields 
will be the exception in later varieties. 
Latest plantings are affected by lack of 
moisture and disease. Reinfestation of 
Aphid in Southern area with some fields 
being treated with a second application 
of dust. No noticeable increase in the 
North. Cool weather over entire State 
for last ten days causing slow growth. 


TOMATOES 

DELAWARE-MARYLAND, July 9—General- 
ly heavy rains in Western, Central and 
Northern Maryland. Leonardtown and 
some Eastern Shore areas reported but 
little rain fell. Cloudbursts reported in 
several areas. Temperatures ranged from 
normal to above normal with several hot, 
sultry days. Tomatoes in Southern sec- 
tions of Eastern Shore were ripening. In 
Central part of Maryland plants were 
setting fruit. 

INDIANA, July 11 — Prospects reported 
as fair. Some early blight on early set 
plants. 

EATON, IND., July 5—Entirely too much 
rain; fields very weedy and large areas 
lost by standing water. 

NEW YORK, July 11—Look excellent but 
late which may cause some loss at the 
end because of frost. 

FREDONIA, N. Y., July 5—Acreage about 
same as last year, and some had to be re- 
planted. Will run about two weeks late. 
Need rain. 

OHIO, July 11—Moved expected harvest 
date up to August 10 from earlier esti- 
mated date of August 20. Crop is now 
doing well. 

PENNSYLVANIA, July 11—Growing fast; 
picking up earlier setbacks with good 
weather conditions. 


BUCKS COUNTY, PA., July 5—Lack of 
uniformity noticeable due to late frost. 
However, stands are generally good. Last 
three weeks have been excellent for grow- 
ing vines. As a result our vines are catch- 
ing up with the season but set is com- 
paratively light. Can still get heavy 
yields depending on length of season, dis- 
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ease outbreaks, fall storms, etc. The gen- 
eral rule for our area is plant on or be- 
fore May 15. Due to late frosts on May 
25 we were still planting June 2. Expect 
heavy picking in early part of season but 
later pickings in this area will find us 
gambling with the weather, which usu- 
ally isn’t very good in late September 
and October. In other words, we can get 
over 10 tons per acre, or we can get 4 
tons per acre, depending on our later 
pickings. 

GREENCASTLE, PA., July 3 — Blooming 
and setting fruit. 

TRI-STATES, July 10—Picking of “green 
wraps” and “pinks” in early areas has 
started but rains have caused cracks in 
“pinks” and delay in the “greens.” This 
should make more fruit available from 
this source than had been expected and 
harvest may start in two weeks although 
some plan trial runs as early as this 
week, according to reports. Overall pros- 
pects look excellent in all areas with rains 
helping plant growth and size of fruit. 
Continued cool days and nights are 
strong influence for high quality. 

CLEARFIELD, UTAH, July 3—570% acres 
for 1956 as compared with 556% acres 
for 1955. 16 tons per acre for 1956 as 
compared with 11 tons per acre for 1955. 
Far above average in acreage and yield 
as compared with last year. Hail hit in 
Layton but we replanted the 40 acres and 
they are now doing fine. 

PENOLA, VA., July 3—215 acres in 1955 
and 110 acres in 1956. Condition at this 
time about 90 percent. Prospects goed. 


FRUIT 

DELAWARE-MARYLAND, July 9—Apples: 
Harvesting increasing on summer apples. 

NEW YORK, July 11— Strawberries: 
Will end this week with average pack. 

FREDONIA, N. Y., July 5—Raspberries: 
Looking poor. Need rain and crop is late 
this year. 


OTHER ITEMS 


HAYWARD, CALIF., July 6—Cucumbers: 
Expected yield is promising. Weather 
now favorable. 


NEW YORK, July 11—Beets: Harvest re- 
tarded because of wet fields but getting 
excellent quality and.1700 pound yields. 


Phone 2621 NORTH CAROLINA 
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Wm. B. SWONGER 


J. C. SWONGER 


ST. MARYS REORGANIZES 


The formation of a new corporation to 
be known as St. Marys Foods, Inc., and 
the reorganization of the St. Marys Pack- 
ing Company has been announced by Wil- 
liam B. Swonger, President of the latter 
organization, and Chairman of the Board 
of the new corporation. 


Under the terms of the change, which 
become effective at once, three units of 
the old corporation will be combined to 
form the new company. These three 
plants include those located at Delphos, 
St. Marys and Van Wert, Ohio. President 
and General Manager of St. Marys Foods 
is Joseph L. Williams, formerly of St. 
Louis, Missouri. Robert Ash of Sidney 
is the Vice-President of the new firm in 
charge of sales, and will establish his 
home in Delphos, where the main office 
will be located. Paul Korn of Delphos is 
Vice-President in charge of field work; 
J. C. Swonger is Secretary-Treasurer, 
and John Frericks is Assistant Secretary- 
Treasurer. 


The company plans to operate the Van 
Wert plant in canning corn, tomatoes and 
tomato juice; at St. Marys tomatoes and 
tomato products will be canned; at 
Delphos production will consist of 
canned peas, tomatoes, tomato juice, 
catsup, pork and beans, tomato puree, 
pumpkin, lima beans, and beets. This 
plant is to be expanded and placed on a 
year round basis by processing of canned 
meat items. Plans call for the construc- 
tion of a 5,000 square foot addition to 
this plant. Sharp freezers and coolers 
will be installed, and it may be that 
frozen vegetables will later be added to 
the line. 


Mr. Williams, President of the new 
firm, was General Manager of the Can- 
ning Division of the Krey Packing Com- 
pany for the past 7 years, and was 
formerly associated with the Campbell 
Soup Company. At present he is a Direc- 
tor of the National Meat Canners Asso- 
ciation and a member of the Citizens Ad- 
visory Committee for Canned Meats for 
the U. S. Department of Defense. 


The St. Marys Packing Company will 
continue to operate as a separate corpo- 
ration with offices in Sidney, Ohio, and 
operating plants at Morral and Mt. Ster- 
ling, Ohio, and North Freedom, Wiscon- 
sin. W. B, Swonger continues as Presi- 
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dent and J. C. Swonger as Secretary- 
Treasurer. Peas and corn will be canned 
at the Wisconsin plant, corn at the Mor- 
ral and Mt. Sterling plants. The Swon- 
gers also operate the Glenwood Canning 
Company at Glenwood, Indiana, which 
they purchased in 1943, and the DeGraffe 
Packing Company, DeGraffe, Ohio, which 
was taken over in 1946. Offices of each of 
these companies are maintained at Sid- 
ney, Ohio. 


SOIL BANK RELIEF 


In certain crop loss instances you may 
be eligible for soil bank relief. Contact 
your County Agent for details before 
July 20. 


DEATHS 


Walter A. Estus, Vice-President and 
General Manager of the Cook Inlet Pack- 
ing Company, Seldovia, Alaska, died on 
Friday, June 29, in a Seattle hospital. 
Mr. Estus was 85 years old and entered 
the fish packing business in Seattle 40 
years ago. He is survived by two daugh- 
ters, Mrs. Esther Lewiston, and Mrs. 
Margaret Mason, and a son, Sanger 
Estus, all of Seattle. 


Carroll G. Warehime, for many years 
operator of the Lineboro Canning Com- 
pany, Lineboro, Maryland, until it was 
leased to the Atlas Plywood Company in 
1953, died at his home in Lineboro on 
Sunday, July 8, after an illness of the 
past five years. He is survived by his 
wife, and daughter, Mrs. Charlotte 
Warner, and two grandchildren, Edwina 
and Jeffrey Warner. Mr. Warehime had 
always been active in industry affairs, 
and was a familiar figure at Maryland, 
Pennsylvania, and National Conventions. 


Dr. Ray W. Clough, who retired last 
year as Assistant Director of National 
Canners Association’s Northwest Branch 


Laboratory, died suddenly on July 1 in: 


Montreal, where he and Mrs. Clough were 
on an automobile tour. Dr. Clough re- 
tired last August after 36 years of out- 
standing service. He, with Dr. E. D. 
Clark, and the late Eugene Shostrom, 
helped to establish the Northwest Branch 
Laboratory at the request of Northwest 
seafood canners. From 1910 to 1919 he 
was food chemist in the Seattle Station 
of the U. S. Food & Drug Administration, 
and it was through this government serv- 
ice that he first came in contact with the 
seafood canning industry of the Pacific 
Northwest and Alaska. Dr. Clough en- 
tered the service of the Northwest 
Branch Laboratory as a chemist in 1919. 
Shortly after his retirement a tribute was 
paid to him in the form of a Scroll, which 
was presented to him at the annual meet- 
ing of the Northwest Branch last Novem- 
ber. The Scroll was presented by the offi- 
cers on behalf of NCA membership “as 
a token of their sincere appreciation of 
his outstanding efforts in its behalf and 
as a tribute to his well known integrity 
and fair mindedness as well as his recog- 
nized scientific attainments in the field 
of canning technology,” 
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George L. Jeffries, who served for 34 
years as Northern California division 
sales manager of S & W Fine Foods, Inc., 
San Francisco, Calif., died in this city 
June 27 at the age of 61 years. He retired 
from the business field two years ago be- 
cause of ill health. 


Conventions and Schools 
(Continued from page 3) 


NOVEMBER 15, 1956-JANUARY 1, 
1957—HOLIDAYS ARE PICKLE DAYS. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 


NOVEMBER 26-27, 1956 — OHIO CAN- 
NERS ASSOCIATION, Annual Convention, 
Hotel Carter, Cleveland, Ohio. 


NOVEMBER 29-30, 1956 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 6-7, 1956 — TRI - STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Haddon-Hall, Atlantic City, New 
Jersey. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
7ist Annual Meeting, Statler Hotel, Buf- 
falo, N. Y. 


JANUARY 6, 1957—NATIONAL FROZEN 
FOOD CONVENTION, N.A.F.F.P., N.A.F.F.D., 
Fontainebleau Hotel, Miami Beach, Fla. 


JANUARY 27-30, 1957 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Convention, Multnomah Hotel, Portland, 
Ore. 


FEBRUARY 16-19, — NATIONAL 
CANNERS ASSOCIATION AND ALLIED INDUS- 
TRIES, Annual Convention, Chicago, II]. 


JANUARY 24-25, 1957 —CANNERS 
LEAGUE OF CALIFORNIA, 34th Annual Fruit 
& Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


FEBRUARY 4-6, 1957—MICHIGAN CON- 
FERENCE FOR FIELDMEN AND PROCESSORS, 
Kellogg Center, Michigan State Univer- 
sity, East Lansing, Mich. 


FEBRUARY 12-14, 1957 — TECHNICAL 
SCHOOL FOR PICKLE PACKERS, Kellogg Cen- 
ter, Michigan State University, East 
Lansing, Mich. 


FEBRUARY 16-20, 1957 — CANNING 
MACHINERY & SUPPLIES ASSOCIATION, 
Machinery and Supplies Exhibition, Con- 
rad Hilton Hotel, Chicago, III. 


MARCH 25-26, 1957—-CANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 
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